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The TeamHello from the editor
Welcome to another edition of YOUR Flavourly Magazine; it’s a 
good one! I’ll keep this short and sweet so you can get stuck in…

This month, I got chatting to the Boss from Boss Brewing – Sarah 
John – about the year ahead, their slick redesign and… Mint 
Chocolate Stouts!? They’re up to all sorts of exciting stuff down 
there in Swansea and are ones to keep your eyes – and taste buds 
– on, for sure.

The newest member of the Flavourly team, Emma (welcome!), 
speaks to Hackney Wick’s CRATE Brewery about how the 
creativity in their local area inspires their awesome range of 
beers. 

And this month’s look at gin focusses on a bunch of rogues as 
Claire finds out how Felons Gin made its way into your glass – you 
honestly won’t believe how it all came together!

Now, I’ll leave you be to to sit back, relax, crack open a beer (or 
pour yourself a cool G&T) and enjoy Issue 24 of the Flavourly 
Magazine.

Cheers!

Kevin O’Donnell

Welcome

Contributors

Emma Goodman, Editor
Designer, type fanatic, smurf 
collector, whippet owner and a 
regular at northern soul clubs. 
Kölsch fan at Karneval every year.

Kevin O’Donnell, Editor
Writer, beer geek and self-
confessed crazy cat man. When 
not drinking beer, can be found 
singing the Big Break theme song.

Claire MacDonald, Writer
Marketing Ninja at Flavourly, 
weapon of choice is her trusty 
notepad and pen. Always found 
with either coffee or gin in hand.
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SESSION IPA -  
CRATE BREWERY
3.6% ABV, IPA
A beer that massively delivers 
on flavour, without the high ABV 
usually found with this style with a 
malt bill consisting of pale, imperial, 
caramalt, wheat, dextrin and oats.
SERVING TEMPERATURE:  
CHILLED (7-10°C)

BOSS BLAZE -  
BOSS BREWING
4.5% ABV, 
GOLDEN ALE 
Blaze boasts a floral and gentle 
herbal spice nose and caramelized 
grapefruit, pineapple, orange, citrus 
and subtly spicy flavours. It’s a great 
transition drink for those who are 
dipping their toes into craft beer.
SERVING TEMPERATURE:  
CHILLED (7-10°C)

Each month, Flavourly’s resident beer geeks scour the globe for the most delicious craft beers that the brewing world 
has to offer and delivers them right to our community members’ front doors. Here’s what they found...

CRAFT BEER DISCOVERIES

PALE -  
CRATE BREWERY
4.5% ABV, 
PALE ALE
The right amount of 
malty sweetness meets juicy hop 
character, making a beer that hits 
the spot every time. Made with 
a malt bill of pale, vienna, wheat, 
dextrinand oats and hopped with 
chinook, ekuanot and citra.
SERVING TEMPERATURE:  
CHILLED (7-10°C)

°C

7-10

°C

7-10

°C

7-10
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BEATLEJUICE - 
BOSS BREWING
4.8% ABV, 
PALE ALE
Packed full of the juiciest 
hops, the super fruity and 
super ripe flavours are 
elevated to juicy extremes 
with real fruit and purées. 
Passion fruit, mango 
and pineapple flavours 
explode in your mouth 
like popping candy.
SERVING TEMPERATURE:  
CHILLED (7-10°C)

AMBLER 
GAMBLER -  
BOSS BREWING
4.2% ABV, 
AMBER ALE
This coppery red brew has 
a rich body and is accented 
with deliciously aromatic 
floral hops. Malt-driven 
with moreish crystal and 
caramalt flavours, it’s 
balanced with a medium 
hop bitterness for a perfect 
harmony.  
SERVING TEMPERATURE:  
CHILLED (7-10°C)

BOSS BLACK MINT  
CHOCOLATE  
EDITION -  
BOSS BREWING
5.0% ABV, 
STOUT
Boss Black overlaid with 
some seriously cool mint. A 
zing of fresh peppermint on 
a foundation of dark roasted, 
coffee notes. The ‘mintiness’ 
stays with you throughout, 
melding together amazingly 
with the chocolate notes of 
their Champion Stout.
SERVING TEMPERATURE:  
CHILLED (7-10°C)

7-10

BOSS BRETT -  
BOSS BREWING
5.0% ABV, 
SAISON
With hand-picked hops, 
accentuating the fruit, 
pepper and cloves coming 
from the saison yeast 
strain. A complex base 
is overlaid with lashings 
of saaz so that the gift of 
earthy, herbal spiciness  
just keeps giving.
SERVING TEMPERATURE:  
COLD (4-7°C)

°C

7-10

°C

7-10

°C

4-7

VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 7

ISSUE TWENTY-FOUR



CRAFT BEER DISCOVERIES

BOSS BLACK -  
BOSS BREWING
5.0% ABV, 
STOUT
A rich, complex stout binds 
together a silky mouthfeel with 
smoky, roasted coffee and vanilla 
aromas. Dark chocolate ganache, 
toasted nuts and black treacle 
flavours.
SERVING TEMPERATURE:  
CHILLED (7-10°C)

BOSS BLACK  
BLACKCURRANT 
EDITION -  
BOSS BREWING
4.5% ABV, 
GOLDEN ALE 
Plump, juicy blackcurrants are 
thrown in to give this robust, full-
bodied stout a fruity new dimension 
that remains from aroma all the way 
to finish.
SERVING TEMPERATURE:  
CHILLED (7-10°C)

BOSS BLACK 
CHOCOLATE 
ORANGE EDITION -  
BOSS BREWING
5.0% ABV, 
STOUT
Boss Black with chocolate orange 
magic. One of three beers from their 
triple Champion Stout Series, with 
an initial rush of orange followed 
by chocolate. Afterwards, the solid 
roasted, coffee notes of this hero stout 
satisfyingly shine through.
SERVING TEMPERATURE:  
CHILLED (7-10°C)

7-10

°C

7-10

°C

7-10
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CITRA SOUR -  
CRATE BREWERY
3.5% ABV, 
KETTLE SOUR
This is dry-hopped with  Citra for 
aroma, and has a little dash of 
yuzu juice for added fruitiness. 
A refreshing and light drop on a 
sunny day, perfect for pairing with 
any meal.
SERVING TEMPERATURE:  
COLD (4-7°C)

LAGER -  
CRATE BREWERY
4.8% ABV, 
LAGER
A light, refreshing amber lager 
with an aroma of toffee apples and 
brandy snaps. The sticky goodness 
of the smell continues into the 
flavour with some good stinging 
nettle sharp herbal flavours and 
peppery hops.
SERVING TEMPERATURE:  
COLD (4-7°C)

IPA -  
CRATE BREWERY
6% ABV, 
IPA
This beer is loaded with 
hops, has low bitterness with huge 
aromas, all backed up with a toffee 
malt backbone
SERVING TEMPERATURE:  
CHILLED (7-10°C)

7-10

°C

4-7

°C

4-7
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°C

LITTLE FAWN - 
WHITE HAG 
4.0% ABV, 
SESSION IPA
An easy-to-drink American-
style session IPA. Brewed 
with 100% Irish malt for 
a pale, very clean base; 
layered with Mosaic hops, 
with aromas of blueberry, 
passionfruit, and grapefruit.
SERVING TEMPERATURE:  
CHILLED (7-10°C)

ALTBAIRISCH  
DUNKEL -  
AYINGER
5.0% MUNICH  
DUNKEL
Impenetrably dark with a 
golden-brown gleam when 
held up to the light, and with 
a warm aroma and malty 
taste, while summoning up 
coffee taste sensations on 
going down. It is brewed 
from five types of malt (two of 
which are torrified dark), and 
it is only lightly hopped.
SERVING TEMPERATURE:  
COLD (4-7°C)

CELEBRATOR - 
AYINGER
6.7%  
DOPPLEBOCK
A sensational, festive foam 
with an extraordinary 
fragrance. The first taste 
is of mild fullness with 
an accompanying coffee 
tone, which becomes 
more dominant with the 
aftertaste. There is very 
little of the sweetness that 
is frequently to be tasted 
with doppelbock beer.
SERVING TEMPERATURE:  
WARM (13-16°C)

°C

7-10

°C

13-16

CRAFT BEER DISCOVERIES
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TYNT MEADOW -  
MOUNT ST. BERNARD 
ABBEY 
7.4% TRAPPIST ALE
Tynt Meadow is mahogany-
coloured, with a subtle, warm red 
hue, and a lasting beige head. 
Its aroma carries hints of dark 
chocolate, liquorice, and rich fruit 
flavours. The beer is full-bodied, 
balancing the taste of dark 
chocolate, pepper, and fig.
SERVING TEMPERATURE:  
CELLAR (10-13°C)

DUNKEL - HOFBRÄU
5.5% MUNICH DUNKEL
The archetype of the Munich beer, 
– this is Hofbräu Dunkel. Long 
before wheat beers and lagers 
wetted the throats of Germans, the 
bottom-fermented dark beer was 
quenching the thirst of Munich 
residents. The first beer, which was 
served in the “Braune Hofbräuhaus” 
has a roasted, hoppy taste and the 
subtle malty finish.
SERVING TEMPERATURE:  
COLD (4-7°C)

DUBBEL -  
WESTMALLE
7.0% BELGIAN  
DUBBEL
Westmalle Dubbel is a dark 
red-brown beer with a rich, 
complex taste with touches of 
caramel, malt and fruity esters 
reminiscent of ripe banana. The 
beer pearls beneath a covering of 
dense, cream-coloured froth.  The 
long, dry finish of this balanced, 
mild Trappist beer will stay with you.
SERVING TEMPERATURE:  
CELLAR (10-13°C)

°C

10-13

°C

10-13

°C

4-7

BE SURE TO VISIT YOUR ACCOUNT ON FLAVOURLY.COM
TO RATE AND REVIEW ALL YOUR FAVOURITE BEERS
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Partners in beer

3. THE WHITE HAG   IRELAND

The founders of CRATE shared a vision to build a brewery and restaurant 
in Hackney Wick where everything from the beers to the pizzas to the 

furniture was all hand made on site from scratch. They have produced over 
1 million pints of beer a year including special editions that are enjoyed 

nationwide, and made over 100,000 pizzas and have got some really exciting 
plans to develop what they offer with a crowdfunding project.

1. CRATE BREWERY   ENGLAND

A multi-award-winning craft beer brewery in Swansea, South Wales 
which is one of the few female owned and led breweries in the UK. Their 
first beer, Boss Blaze was launched in 2015 and is stil going strong. They 

have two brewery taphouses and launched a new brewery site in 2018 with 
25 employees. Their labels feature comic characters who are based on real 

heroes and villains that make up the team.

2. BOSS BREWING   WALES

4.2% AMBER ALEGAMBLERGAMBLERAMBER

ANOTHER BOSS BREW BY...

ALLERGEN ADVICE: 
CONTAINS BARLEY 
(GLUTEN),WHEAT.

4.2% ALC VOL
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 ‘ FLUFFY’    
  Our Very Own Brewer Dog  

To enjoy,  stand th is  bad 
boy in the fridgE for 1 to 
2 hours before pouring, or 
drink from the bottle, like 
a boss. 

BOSS AMBLER GAMBLER
A m b e r  A l e

Tasting Notes: This coppery 
red brew has a rich mouthfeel 
and body and is accented with 
deliciously aromatic floral 
hops. Malt-driven with moreish 
unmissable crystal and 
caramalt flavours, it’s balanced 
with a medium hop bitterness 
for a perfect harmony.  Because 
amber is the new black!

BE
ST

BE
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: 0

2/
20

20

Before making their way to your doorstep, the delicious craft beers in your 
Flavourly box are lovingly created by some of the best brewers in the world. 
Meet our latest partners in beer.

The White Hag Irish Brewing Company is an award winning craft brewery 
in County Sligo with a young team including a master brewer from Ohio.

They arrived on the Irish brewing scene in 2014 with a huge range of 
unique and banging beers including their moreish session IPA, Litte Fawn 

The name of the brewery comes  from ancient Irish mythology: The White Hag 
is the celtic mythological representation of ‘Mother Nature’.
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The Ayinger Brewery in Aying, Bavaria, Germany has been brewing for over 
130 years. Approximately 10% of Ayinger beers are exported, mainly to Italy, the 

United States, and the rest of Europe. Ayinger beers have been frequent award 
winners in international beer competitions.

The cistercian monks at Mount St. Bernard in Leicestershire revived the 
19th century tradition of brewing at the abbey in 2018 with a full-bodied, 

strong dark ale, Tynt Meadow to honour the link with the plot of land on 
which monastic life was refounded almost two centuries ago The label draws 

on a twelfth-century Cistercian script, subtly developed by Brother Anselm 
Baker, an early monk who was a noted artist.  

Three beers are brewed at this Trappist abbey:  Westmalle Tripel, 
Westmalle Dubbel and Westmalle Extra, which is only brewed twice a year 

and is produced for the monks to have with their midday meal. Westmalle 
was the first brewery in the world to brew a strong golden ale and call it a 

tripel. The majority of profits are re-invested into the monastic community and  
charities, and the beers are produced only within the walls of the monastery.

4. AYINGER  GERMANY

5. MOUNT ST. BERNARD ABBEY  ENGLAND

6. WESTMALLE  BELGIUM

The Ayinger Brewery in Aying, Bavaria, Germany has been brewing for over 
130 years. Using traditional brewing techniques with modern equipment,  they 

source barley and wheat from surrounding farms, 
whose fields are fertilized in part with wholesome organic waste 
from the brewery itself. 10% of Ayinger beers are exported to Italy, 

the United States, and the rest of Europe. 

7. HOFBRÄU  GERMANY
The Hofbräu brewery brews its beer on the outskirts of Munich and is 

owned by the Bavarian state government. Its recipes follow the strict 
Reinheitsgebot (Bavarian Beer Purity Law) of 1516, stating that only natural 

ingredients can be used. Some of their current beers use original recipes 
handed down by Wilhelm V, the Duke of Bavaria, including their Weißbier and 

Helles, Maibock, Dunkel and Oktoberfest lagers.
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“It’s grown a lot more quickly than 
we thought it would,” says Sarah 
John, co-founder and owner 

of Swansea’s multi-award-winning 
Boss Brewing, as she reflects on her 
brewery’s success in the short four 
years since its inception. “We started 
off in a small industrial unit on the 
outskirts of Swansea and we thought 
we’d be there for the next five years, 
really.

“It was at the end of 2017, we were 
already outgrowing that space. So, we 
moved to a bigger site earlier last year 
(2018) which is ten times the size of 
our previous premises, we’ve got in our 
own canning and bottling line, we’ve 
opened our second bar…”

It’s been a rapid rising for the Welsh 
brewery who have always done 
things on their own terms, with grit, 
determination and great beer. As Sarah 
talks about Boss’ ambitions for 2019 

and beyond, which includes running 
brew courses in an effort to support 
the craft beer heroes of tomorrow, she 
recalls her own experiences of starting 
out and being told: “don’t do it, there’s 
no money in it.”

“It made me more determined,” 
Sarah says. “It’s gone to show that as 
long as you’ve got the passion and the 
ambition, you can grow. It is, obviously, 
very competitive – I think there’s 2,000 
breweries now in the UK – as long 
you have a good brand and good 
beers, and as long as you have a good 
strategy in place – you can make it.”

And make it they have. From 
launching their first beer – Boss Blaze, a 
classic 4.5% golden ale – in April 2015 
to winning their first big award just 
two months later – a SIBA Gold Award 
for their flagship stout Boss Black – to 
now, with 25 employees, two brewery 
taphouses and enough awards to 

line their walls, it’s been a rocket-fast 
journey with no plans to pump the 
brakes anytime soon. Sarah is firmly 
focused on achieving the next big goal: 
taking Boss global.

“2019 is going to be a lot about 
export,” she reveals. “We dipped our 
toes into export – we export to Canada 
and France – but we’ve got big, big 
plans to roll it out further this year. 
We’ve got opportunities in the pipeline 
for places like Finland, Russia, Italy, 
Australia and America.”

Boss will be storming these new 
markets with a new look, after a heroic 
transformation of the brand in 2018. 
Combining striking comic book visuals 
with an industrial feel, the Boss’ new 
clothes should see them standing out 
from the crowd around the world. 

Sarah tells us more: “We were a 
couple of years old, it’s a crowded 
market and I thought ‘how do you 

IN CONVERSATION WITH THE

Words: Kevin O’Donnell
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“all of the characters are based 
on people at the brewery, even my 
little girl’s got her own character 
on Boss Blonde.”
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stand out?’  While the product is the 
most important thing – and we have a 
really good, strong product – the first 
thing people see is the packaging. 

“We wanted something that was 
different from what’s out there and the 
comic book style came about because 
it fitted with who we are. We’ve got a 
good sense of humour – quite edgy, 
quite fun. We don’t take ourselves too 
seriously.

“It’s nice because it gets to tell a 
story – all of the characters are based 
on people at the brewery. I’ve got my 
own character, my partner’s got his 
own character, the head brewer, even 
my little girl’s got her own character on 
Boss Blonde. 

“And whilst we’re not an overtly 
Welsh brand, it also helps us get across 
the provenance. We’re from Swansea 
which is quite industrial, so the 
landscapes and the settings allow us to 
get across that aspect of our identity 
as well.”

As Sarah says, though, the most 
important thing is the beer itself and 
the coolest labels would mean nothing 
if they were wrapped around a beer 
that nobody enjoyed. Thankfully, 
they’re bossing it in that department 
too, with a blend of tradition and 
experimentation.

“We use a term and that is ‘repeat 
drinkability,’” Sarah explains. “That’s 
something we always talk about. Our 
core range – beers like Amber Gambler 

and Boss Blaze – is about accessible, 
drinkable, not-overly-challenging, 
really flavoursome, quality craft beer. 
Something that everyone can enjoy. 
Whether you’re new to beer or an 
accomplished beer drinker, you’ll like it.

“Then there’s specials than can be a 
little bit crazier. So, the kind of people 
who love trying something new, there’s 
something for them as well.”

Nothing encapsulates this 
philosophy more than Boss’ s flagship 
brew – Boss Black. Unlike most 
breweries, who hang their proverbial 
headwear on a lager, an IPA or a pale 
ale, Boss have taken the biggest 
number of plaudits for their stout, 
and embraced it wholeheartedly. It’s a 
traditional beer and inarguably one of 
the best examples of the style in the 
country, but now Boss are embracing 
the experimental end of their dark side.

“Boss Black is our hero beer,” Sarah 
states. “It sounds a bit cheesy, but it is 
our hero beer. It’s won over 20 awards 
now; it won CAMRA Champion Beer 
of Wales this year. It’s the one we’re 
known for. It’s the one that people 
really respect. A stout is something we 
particularly like doing and I think we do 
it well.

“There are so many IPAs out there 
that people aren’t as experimental with 
stouts sometimes. We’re passionate 
about stout, we love dark beers, there’s 
a huge market for dark beers. The 
Black is a really, classic stout – really 

flavoursome. So, we thought, let’s put 
some unique spins on it.”

These spins have now formed Boss’ s 
Champion Beer series; a set of iterations 
on their classic stout with bold, new 
flavour profiles including Blackcurrant, 
Chocolate Orange and Mint Chocolate 
editions. 

“Initially, we were only going to do 
one version. We toyed with what we 
thought worked with the base recipe 
and the characteristics of Black. We 
trialled three different recipes; the 
Blackcurrant, the Chocolate Orange 
and the Mint Chocolate. We had a 
tasting day where we got together as a 
team, and we got some customers from 
the bar, to try them with the idea that 
we’d pick one and roll with it. But we 
loved them all so much we’ve ended 
going for all three. 

“They’re not subtle, either. 
Because Black is such a well-liked, 
well-respected beer, we thought 
we’re going to have to make them 
significantly different. I’m all for subtle 
beers, and sometimes subtlety is nice 
with hints of this and notes of that, but I 
thought we’d just go for it.”

We’re glad Sarah and the team 
at Boss trusted their instincts and 
unleashed three new great beers for 
the Flavourly community to try. With 
the success they’ve seen thus far, and 
the quality of beers they’ve produced, 
we suspect we’ll be drinking like a Boss 
more and more for years to come.



Neil, Tom and Jess from CRATE  Brewery in Hackney Wick on location, 
tours, great design, their ethos and exciting plans for the future

How and when and why was CRATE 
Brewery started?
The 3 of us who started CRATE (Neil, 
Tom, and Jess) met back in 2012, and 
we realised that we all shared a vision 
to build a brewery and restaurant 
where everything from the beers to 
the pizzas to the furniture, was all hand 
made on site from scratch. We wanted 
to open a place that celebrated the 
creativity that was happening in one 
of the World’s most exciting areas, 
Hackney Wick. 

What was the first beer  
that you brewed?
Our first beer (attempt!) was our cask 
golden ale. Unfortunately, the brew 
didn’t entirely go entirely to plan, 
thanks to a duff heat exchanger, we 
had to dump the beer down the 
drain. That promptly blocked up the 
drains and we flooded the yard with 
steaming sticky wort! The second time 

we made it, and it became an instant 
classic - traditionally brewed and cask 
conditioned with bags of New World 
hop additions, a 3.8% crowd pleaser 
that we brew most weeks.

Your brewery is based in an old 
factory - has it always been there and 
how did you get the premises?
Our brewery and restaurant is based 
in The White Building on Queens Yard 
in Hackney Wick. The venue has had 
an interesting past, having previously 
been part of a sweet factory, then a 
slightly nefarious print factory, before 
falling into disrepair and becoming a 
hot spot for free parties. With the help 
of local artists, carpenters and builders, 
we managed to get in there and fit 
out the building in about six months, 
opening just in time for the Olympics. 

Do you think the location of a 
brewery influences the  
character of a beer?
Being based in East London means 
we are in one of the most exciting 
areas for brewing in the world. We are 
constantly inspired by all the amazing 
food and drink in this area, and that 
feeds our creative processes for 
designing recipes. Coming from such 
an artistic area means that we are also 
lucky enough to be able to recruit lots 
of exciting and creative people who are 
the lifeblood of what we do.

How often do you produce your 
limited editions? And how many do 
you tend to produce each year?
We brew two limited editions per year 
that are available beyond our taproom 
walls (our current favourite is the Citra 
Sour, a tart and tangy citrus hit), 
but we also offer a variety of 
special beers straight 

TALKING BEER WITHTALKING BEER WITH
INTERVIEW by Emma Goodman

BREWER Q & A

18 FLAVOURLY MAGAZINE 



VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 19

ISSUE TWENTY-FOUR



“CRATE is a 
playground for 
inspiration.
Where freedom 
of thoughts and 
actions let creativity 
thrive, where visions 
have the chance 
to materialise, and 
where the people 
around you help turn 
belief into action.”

BREWER Q & A
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from our brewery. This winter we have 
our delicious chocolate orange stout 
pouring from cask, and coming up 
next is a barrel-aged barley wine, that 
clocks in at a punchy 11% ABV. The 
bar is where we try out all our weird 
concoctions, then the very best of 
these get put forward to become part 
of our canned limited editions. 

Whats sets CRATE Brewery apart 
from other breweries in London?
We’re a brewery that offers more than 
just great beer, we create experiences 
that bring people together to enjoy 
a good time. Our community helped 
make our ideas a reality, and we 
continue to attract people who are 
open minded and enjoy celebrating 
the good things in life - like amazing 
flavours. 

What is CRATE Brewery’s  
company ethos?
CRATE has always been about the 
beer. But under the surface there was 
always something more. From how 
Neil, Jess and Tom met to how they 
brought the community together
around an idea. Around a purpose. 
Around a crate of beer. CRATE is a 
playground for inspiration. Where 

freedom of thoughts and actions let 
creativity thrive. Where visions have 
the chance to materialise, and where 
the people around you help turn 
belief into action.

Can you talk our community 
through what to expect on one of 
your brewery tours?
Our brewery tours give customers a 
real insight into the world of CRATE 
and into the world of brewing. This 
involves pulling back the curtain on 
our team of brewers to showcase how 
they do what they do - from selecting 
the right ingredients, to choosing 
the right equipment, to evaluating 
the final product. It’s very much an 
interactive and sensory tour, where 
smells and tastes guide you through!  

CRATE is crowdfunding. Are there 
exciting plans in the future at the 
brewery?
Thanks to all the amazing support 
we’ve had to date, we’ve been able to 
grow CRATE to a point where we now 
produce over 1 million pints of beer a 
year that are enjoyed nationwide, and 
make over 100,000 pizzas a year for 
our home here in London. We’ve got 
some really exciting plans to develop 

what we offer, and it feels right that we 
give our supporters and lovers of great 
beer the chance to join us on this journey. 

Here’s what we’re planning:
-  A new state-of-the-art pilot brewery for 

more experimentation, collaboration, 
and brewing fun

-  An innovative new restaurant with beer 
and sustainablilty at its core 

-  An updated taproom that can serve 
more beer, more pizza, with more seats, 
and faster service

-  1,000 sq ft of affordable workspace 
dedicated to encouraging creativity in 
food and drink

-  A new event space with a year-round 
programme of cultural events

What is the idea behind the 
monochrome branding  
and design of your labels?
We’ve always had monochrome labels as it 
has just felt right for the brand. We are not 
a brand that makes lots of unnecessary 
noise - our beer does all the talking for 
us. We love great design, and this format 
allows us to showcase that, whilst also 
giving us brilliant stand out on the shelf 
from all the other beers.  

Finally, is there anything else you would 
like to share with our community about 
CRATE?
Flavour is at the heart of everything we 
do at CRATE, so we really hope you love 
drinking our beers.
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Each month, Flavourly’s team of top gin drinkers (we mean... “experts”) 
helps our community discover the best small batch craft gins from the 
most exciting micro-distilleries in the country -  and beyond! 
Here’s what our community of gin lovers is sipping...

DISCOVERIES
GIN
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FELONS GIN
Felons began as an idea over a decade ago. 

Admiring the variety, skills and passion in the market 
today, the team behind Felons felt there was something 
missing from the mix – simplicity.  It all made sense.   
So, they set about researching classic gins and styles and 
realised that whilst simple was looking to the past, the 
present needed to be considered in defining modern day 
simplicity. 

The result? A gin that is light on the palate, crisp on the 
finish and can be enjoyed over and over. 

Tasting notes
A light, fresh gin that is front-loaded with big, citrus 
flavours that are so refreshing and moreish.

Botanicals 
Lemon, verbena and angelica seed are the stand-outs.

Perfect serve
Healthy measure of Felons, tonic of your choice,  
lots of ice and a wheel of fresh lemon.
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FIRKIN
RED WINE CASK GIN

Whisky and gin are two of Firkin’s favourite things, and 
whisky that’s aged or finished in an interesting cask is 
a beautiful thing. But why should whisky have all the 
fun – what about gin? So, they started back in 2014 
experimenting at home in the ‘workshop’ for months, 
tinkering around trying to develop the perfect drinking 
gin that could be aged in different types of casks.

Today, their multi- award-winning flavoursome cask 
aged gins continue to be made in small batches and 
are a quirky libation to the back bar and any gin shelf. 
This very special edition rested in red wine casks for a 
unique new spin on their cask-aged gin.

Tasting notes
Warm juniper from the base gin gives way to berry 
fruits and an unmistakable hint of red wine.

Botanicals
Juniper berries, orange peel, lemon peel  
and angelica.

Perfect serve
Serve over ice with tonic and some sliced red grape.
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FLAVOURLY X LEITH 
STILL ROOM 
LIGHT SWEET OAK GIN
The fourth instalment in the Flavourly Gin Project 
series is another fine spirit proudly produced in 
collaboration with the fine folk at the Leith Still 
Room in our native Edinburgh.

This edition takes its inspiration from the whisky 
world, aged on oak to produce delicate vanilla 
flavours with hints of toasted caramel and wood. 
A delicious sipping gin, perfect as part of a G&T, 
this one could take the place of whisky in your 
favourite whisky cocktails.

Tasting notes
Light juniper with waves of vanilla, slightly burnt 
caramel and an earthy, oaky finish.

Botanicals 
Juniper berries, liquorice, cinnamon, anise, citrus 
peels and a selection of wild grasses

Perfect serve
Serve over ice with tonic and an orange wedge
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Tell us the story behind Felons Gin, from the moment the idea 
came to you until now? 
Felons began as an idea over a decade ago. It was a result of the 
realisation that the drinks industry, whilst fast paced, innovative 
and passionate about new trends and tastes, always came back to 
one thing - simplicity.  As a company, (we have) has always led from 
the front, and our offering has always reflected our passion for our 
customers and the Scottish industry.

Myself and James Kemp, who had started as a bartender with Kained 
and worked his way up to be our Marketing and Brand Manager, took 
up the challenge of creating a gin. We both knew the market very well 
and both had good experience behind the bar, so it was exciting. We 
set about listening to our customers, looking at the constant growth 
and innovation in the market and began dissecting what we felt we 
wanted to create.

Our guiding principle was our company’s unflinching commitment 
to getting the basics right. Coupled with the single biggest word that 
kept coming back to us through this whole process – simplicity.

So, we set about researching classic gins and realised that whilst 
simple was looking to the past, the present needed to be considered 
in defining modern day simplicity. For us and for many drinkers 

Claire chats to Graham Suttle from 
Felons Gin to find out the story of 

their gin and the rogues who make it 

INTERVIEW by Claire MacDonald

Rogue
TRADERS
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today it is the art of delivering a lightness of palate 
and crispness of the finish. Whilst classics often rely on 
juniper to deliver the prominent flavour, we felt people 
associated gin with an ice cold clean crisp drink and 
citrus was featuring more and more in the serve of the 
gin – in the glass, round the glass, round the stem, in the 
drinks, in the air – it all said that the key to simplicity of 
modern day gin expectations is citrus.  

We wanted something that ticked boxes for lots of 
different people, a liquid that was as good naked in a 
frozen coupette as it was in a lavish cocktail. The focus 
came down to not alcohol but tonic. The idea was to 
create a versatile gin whose various elements matched 
most tonics. 

Hundreds of bar people later, we had nailed our liquid. 
Then customers were brought into trial the liquid and 
confirm that we had something special. For us the 
trick was to maintain the classic gin profile, without 
adding angels’ tears, Martian moon rock or stirring 
it with a mythical unicorn horn. So, we front loaded 
our botanicals to ensure we got freshness from the 
citrus and then introduced some not so commonly 
used botanicals, namely lemon verbena and angelica 
seed. We wanted a big mouthfeel, smooth finish, long 
warmth and super clean citrus refreshment. The result 

was astounding and continues to astound us with every 
tasting we do.

How did Rogue, your venue in St. Andrews, come 
about? 
We had been speaking to Greene King about a unit they 
had in St. Andrews and we threw our hat in the ring to 
make that the base for the distillery. We created a joint 
venture by forming a brand-new company that brought 
the best of the two worlds together to make the project a 
reality. That’s when things really kick started. Now we had 
our liquid, we had a distillery and we had the ability to 
make it happen – we just needed to make it a reality.

We brought in a great consultant called Jack Mayo, who 
had worked with some impressive gins and distilleries 
before, to help us replicate the original liquid and he 
worked his magic by balancing the recipe to be scaled up 
and set us up for full production. 

However as usual, with things going so well, we got 
cocky and thought it was all easy… then someone 
drops the bombshell by asking ‘did you order your still 
last year?’ That’s when the realisation hits you that the 
backlog for stills is insane, especially when it comes to 
Scotland. 

So, after numerous panicked meetings, we got a glimmer 
of hope. Our first still came about by total accident when 
we spoke with a gentleman called Marko at a wine expo 
who was a master craftsman from Slovenia, who made 
lots of wine making kit for the wineries of Bordeaux 
and the Loire. He had never made stills before but was 
especially keen to work with us to allow him to create his 
first still for us, and to this day, the plaque on the side of 
our (still to be named) still reads 0001.  His first ever.  
A proud moment all-round.

So, James and I nail the liquid, Jack has us ready for 
production, Marko has our still built, and we sign on the 
dotted line for a space to put the distillery in. Something 
was missing, something important; someone forgot 
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WE WANTED SOMETHING THAT 
TICKED BOXES FOR LOTS OF 

DIFFERENT PEOPLE, A LIQUID 
THAT WAS AS GOOD NAKED IN A 

FROZEN COUPETTE AS IT WAS IN A 
LAVISH COCKTAIL.

about a distiller… you know, the guy who makes all 
this a reality. Again, lady luck shone on us and one of 
our old colleagues Fraser Barrett happened to walk into 
The Finnieston bar one day. A few coffees later, he was 
hooked on the project. He tried the gin and said: ‘I can 
make that better.’  We didn’t know whether to punch him 
or hug him.  

He played around with the liquid and accentuated the 
key notes for us, with little tweaks here and there. It 
became smoother, more luxurious on the mouth. The 
aromas intensified too, and it delivered more on the 
nose. We had a bright, fresh, citrus gin of exceptional 
quality and awesome drinkability. We hired him straight 
away.

At this point we were pretty much ready to go. We had 
only the brand itself to agree on.  We knew the venue in 
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St Andrews was going to be called Rogue, as a nod to 
Fife’s historical illicit distilleries. We felt the gin’s name 
should be tied in with the Rogue venue. We wanted 
to give a little cheeky nod to the various colourful 
characters who were involved in the creation of the gin 
but also to the area’s old moonshiners from days gone 
by. 

Our final hurdle was the packaging, and after months of 
engagement with an agency, we were left demoralised 
and without a cohesive design or even identity for the 
liquid. No bottle, no label, no logo. The pressure was on 
big time.

Then, one day my phone rang, and it was a mate, Stu 
Bale, in London, who was hooking up with Kained 
on another project. He was mid conversation when I 
interrupted him and poured my heart out about how 
badly we had been let down and did he know anyone 

OUR BELIEF IN THE LIQUID HAS BEEN 
CONSTANTLY AFFIRMED, SO WHEN I 
VISIT BARS OR RESTAURANTS WITH 

IT, I SIMPLY SAY ‘NO WORDS NEEDED 
– PLEASE SIMPLY TRY IT.’
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who could help. I’ll save you the details but four phone 
calls and seven days later, I had a bottle, a logo and a 
whole design package pulled together and on my desk. 
Chris Collicott of Mandalena design studios absolutely 
nailed the design brief I gave. The packaging is beautiful 
and represents the quality of the liquid and is a nod to 
the top-quality people who have been involved in stages 
during the creation of the brand.

Felons was born.  

Felons is in its infancy and has already gathered some 
impressive supporters. Our main ambition just now is 
to grow our awareness and shout to the world, to have 
people fall in love with Felons Gin and to look to the 
future as an opportunity to continue our innovation and 
a passion through our spirits development. Our venue in 
St Andrews now operates tours and gin tasting sessions 
alongside meet the maker dinners, which have been 

immensely popular. Our belief in the liquid has been 
constantly affirmed, so when I visit bars or restaurants 
with it, I simply say ‘no words needed – please simply  
try it.’

What is in the future for you guys? 
Our distiller Fraser has been busy working on evolution 
of the gin by scaling up production to meet demand, 
and he even had some time to release a limited run 
of 100 bottles of an orange citrus led botanical spirit. 
Everything is on the table for us just now, so watch this 
space.

We hope everyone at Flavoury loves the gin, we know 
we do. Our signature serve is, as you would expect, very 
simple. It’s designed for everyone to make easily and 
without hassle. Healthy measure of Felons, tonic of your 
choice, lots of ice and a wheel or two of fresh lemon. 
Sláinte! 
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Mix it up
WITH FELONS GIN

Ingredients:
40ml Felons
20ml raspberry syrup
20ml Dry Vermouth
20ml lemon & egg white 

Method
Dry shake ingredients to 
emulsify, add ice, shake and 
served straight up.
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Arsenic & Lace

French 75

Ingredients
40ml Felons
15ml violette liqueur
15ml star anise syrup
25ml lemon

Method
Stir over ice and  
serve straight up.

Ingredients
15ml Felons
15ml lemon juice
10ml Gomme

Method
Shaken and double strained into a 
chilled champagne flute, topped 
with champagne and garnished 
with lemon zest.

Leftfield
Ingredients
25ml Felons 
Schweppes 1784  
Salty lemon tonic  
Strawberries

Method
Top the Felons with 
the tonic and garnish 
with strawberries
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With over 350 craft beers available on our online bottleshop, working out where to start can be a daunting task. 
Well, we’re doing the hard work for you. Here are some of the coolest, newest and best beers available right now 
on Flavourly.com that you just have to try.

1. First Chop, Mixed 20 Case
First Chop’s delicious beer can be drunk by all, as their beers are vegan 
and gluten-free and are also certified by the Coeliac Society. Get the 
most out of these great beers - with 20 of them featuring a great 
selection from across the whole range!

A great mix of dark beers from First 
Chop, bringing vanilla from POD, citrus 
notes in the MCR and earthy herbal 
flavours of SYL.

2. First Chop, Dark 12 Case

Pale beers have seen major growth in 
popularity in recent years and this case 
from First Chop showcases all of their 
best light beers.

3. First Chop, Light 12 Case

THE BEERS WE’RE DRINKING...

3

1

2
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A fine selection of  Classic Pilsner and 
Helles style lager, which is the first of 
its kind for First Chop. A 4.1% gluten-
free lager - made for everyone to 
enjoy.

4. First Chop, Lager 12 Case
A mixed case of great beer from the 
tropical aromas of a Session IPA - 
watermelon, pear and blueberries to a 
pale ale which is designed to be clean, 
crisp and refreshing. 

6.  Cocksure, Mixed 20 Case
At Redchurch the approach is simple; 
exceptional beers brewed with respect 
for process and flavour. Try out their 
Bethnal Pale, Hoxton Stout and Old Ford 
Export Stout in this mixed case.

8. Redchurch, Light 12 Case

Using your feedback, Fourpure have 
developed five incredible new craft beers 
just for the Flavourly community. These 
are a Citrus Pale Ale, Session IPA, Lager, 
Table Beer and Simcoe Small Pale.

5. Fourpure x Flavourly, Mixed 24 Case
Get your hands on these great dark beers 
from Cocksure Brewing, the Nitro Cold 
Brew stout brings  chocolate and coffee 
flavours whilst the Amber Session gives a 
citrus, piney and spicy aroma.

7.  Cocksure, Dark 20 Case
Another mixed case from legendary 
Bethnal Green based brewery, 
Redchurch. This time featuring Brick 
Lane Lager, Great Eastern IPA and the 
delightful Paradise Pale.

9. Redchurch, Mixed 12 Case

97 5

864
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WYLAM BREWERY 
WHERE CRAFT BEER, MUSIC & MERRIMENT MEET 

FORTHCOMING LIVE SHOWS... STREET FOOD BATTLES
FEBRUARY 
05  BRIAN FALLON PLUS SUPPORT

11 THE LEMONHEADS PLUS SUPPORT

MARCH
02  VILLAGERS PLUS SUPPORT 

16 THE NOTORIOUS ORCHESTRA PRESENT 

 BIGGIE SMALLS HOTTEST JAMMS

27 BENJAMIN FRANCIS LEFTWICH PLUS SUPPORT 

29 HAYSEED DIXIE PLUS SUPPORT

 

APRIL
04 ROYAL NORTHERN SINFONIA MINIMAL SERIES

21 MOTOON 

MAY
11 HUEY MORGAN DJ SET 

APRIL
19 & 20 BATTLE OF THE BURGER 

MAY 
3 & 4  SLICE WARS 

TAP ROOM OPEN THURSDAY 
TO SUNDAY EVERY WEEK 

FOR FURTHER DETAILS VISIT-
WYLAMBREWERY.CO.UK

A plethora of independent street food traders 

descend to battle it out for the ultimate crown...
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Join Gin Discovery Club
Three craft gins, curated by experts, delivered to your door.
Each month, Flavourly’s top team of gin experts helps our community of gin lovers to 
discover the best small batch gins from the most exciting distilleries in the world. 

Each box contains 3 x 200ml craft gins plus mixers, a perfectly-paired snack and the 
exclusive Flavourly Magazine for just £35/month with FREE delivery.
Visit www.flavourly.com/gin/club to join today!


